INTERNATIONAL NIBBLES
OLIVE TAPENADE
Mushroom a la grecque tomato and basil
Bruschetta

450

MEDITERRANEAN MEZZE
PLATTER
With crispy pita
450

ARTISAN CHEESE
PLATTER
450

GOLDEN FRIED PRAWNS
With hot garlic sauce

995

CHEF CRAFTED FISH
SALT & PEPPER CHINESE
STYLE
575

CHICKEN WINGS
Tossed with spicy peri peri sauce

525

OUR IN HOUSE SPECIALITY
Spicy oriental chicken
575
SUCCULENT GALLET OF LAMB
Served with truffle vinaigrette and oven dried
tomatoes
845

GRILLED SALMON
Salmon fillet with lemon,garlic & salt

Please let our service associate know if you have any special dietary requirements, food allergies or food intolerances.
Our Chefs would be delighted to design your meal. Vegetable Oil/ Butter/ Desi Ghee used in preparation
All prices are in Indian Rupees. Government taxes & levies extra as applicable.
Menu items are subject to change due to freshness and availability of the ingredient.

1395

INDIAN NIBBLES
Cocktail vegetable samosas
Potatoes and green peas encased in a crisp savoury
crust and served with green chutney
450
PODI IDLY
Your choice of fried or steamed rice dumplings coated
with our houce special masala podi
450
Masala vada
Lentil dumplings served with coconut chutney 450
Pepper chicken dry
Chicken in pepper masala

725

Kozhi varuval
Spicy morsels of chicken, deep fried and tossed with
hung curd
725
VEINCHINA MAMSAM
Lamb morsels cooked dry with browned onions,
coriander and spices
845
Year varuval
Masala coated fried prawns

Ajwaini macchi Tikka
Tandoor baked fish chunks marinated in creamy
yoghurt, ajwain, green chili and spices
825
Murgh aatish kabab
Tandoor roasted spicy chicken morsels cured in
spiced yoghurt
650

TANDOORI NON VEGETARIAN
PLATTER
Tandoori jhinga,ajwaini macchi tikka,
murgh aatish kabab,malai chicken tikka
and mutton seekh kabab
1595

CRISP BREADED FISH FILLET
served with jalapeno tartare and thick
cut fries
845

1395

TANDOOR
(Timing 12.30 pm – 2.45 pm
7.30 pm – 11.30 pm)
425
Cottage cheese in pickle flavoured marinade cooked in
tandoor
ACHARI PANEER TIKKA

TANDOORI VEGETARIAN PLATTER

Achari paneer tikka,subz seekh,bharwan aloo,tandoori
salad and malai broccoli
1125
TANDOORI JHINGA
1395
Jumbo prawns marinated in select indian spice cooked
in tandoor

Please let our service associate know if you have any special dietary requirements, food allergies or food intolerances.
Our Chefs would be delighted to design your meal. Vegetable Oil/ Butter/ Desi Ghee used in preparation
All prices are in Indian Rupees. Government taxes & levies extra as applicable.
Menu items are subject to change due to freshness and availability of the ingredient.

